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Please read this 
Use and Care Guide 
before you do anything else.. . 

This booklet tells you how to start your refrig- 
erator, clean it, move shelves and adjust con- 
trols. It even tells you what new sounds to expect 
from your refrigerator. 

Treat your new refrigerator with care. Use it 
only to do what home refrigerators are de- 
signed to do. 

Parts and features 

(behind ice bin) 

Adjustable 
Shelves - 

Roll-Out- 
Shelf 

Crisper with 
Humidity Control 

Meat Panwith 
Cold Control - 

Base Grille 
and Serial 

-Number Plate 

Copy your Model and Serial Numbers here... 

Sewce Company and Telephone Number 
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Before you plug it in 

IllPORT.ANT 
l I> -0’ r ecr ar os/er radsator or oth#er nen’ source 
l IS proper’4 marta~rea 
l IS 3Li c* ‘he weather 
l iicisez r ar are3 X. i;ere the rcc:‘ temperature w II 

vi fa below 55 1 (5 C, 
l 1s no’ used D\? those &cm may rsot understand how 

it should pe cised 
l IS 7~ot loaded with f-oa before t has time to get 

properI) cold 
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Install properly.. . 

I. Allow ‘/” [ 2cm) space on each s’de and at top for 
ease of ~nstallatlon 

2 The refrigerator back can be flu+ against the wall 

3 If the refrlgeratcr IS to be in a corner keep 1 : Inches 
(3 1 cm) between the wall and s de of the re- 
frlgerator so there IS room to cpen the SERVA- 
DOOR’ or to clear the Ice and water dispenser 

Level refrigerator-freezer.. . 

Levelling Screw “-4-w 

Rlght to Raise. 
Left to tower 

1 Remove txxe grille (see page 101 
2 To raise front, turn eacn scre:: ‘0 the rig- 
3 To lower frcnt, ttirr each scrE-%6% to the left 
4 Check with level 

Remove sales labels.. . 
Remove the Consumer Buy Guide label, tape and 

any inside labels before Lsng the refrtgerator 

To remove any remaining glue: 
1 Rutz Driskli with thumb to make a ball then remove 
OR 
2 Sock area w#?h dIshwashing detergent solution (1 

teaspoon detergert In 1 quart warrr water) before 
removing glue as described in step 1 

DO NOT USE rubbing alcohol or flammable or 
toxic solvents, such as acetone, gasoline, car- 
bon tetrachloride, etc. These can damage the 
material. 

NOTE: DO NOT REMOVE ANY PERMANENT IN- 
STRUCTION LABELS INSIDE YOUR REFRIGERATOR. 

Do not remove the Tech Sheet fastened under 
the refrigerator at the front. 

Clean-it.. . % -, ;- 1 

Clean your refrigerator 
kg=pG$J ~--I\ 
:d- 

oefore ilslr’g I* 
See cleonlng rlstructions - 
on page 10 

1-j 
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Plug it in... 

Grounding Type 
Wall Receptacle 

Attachment 

RECOMMENDED GROUNDING METHOD 

A 230 Volt, 51: riz AC only, 7 5 ampere fused and 
properly grounded electrIcal supp!y IS required It IS 
recommenaea that a separate circuit serving only 
this appliance be provided 

Do not use an extension cord. Use a recepta- 
cle which cannot be turned off with a switch or 
pull chain. See lndlvldual electrlcal requirements 
and ground’pg nstructlor sheet In your literature 
package 



Using your refrigerator 
Temperature Control 

Air Control 

Air Outlet 

Setting the controls.. . 
The Temperature Contra IS lr, toe refr gerator on=: 

the Air Control IS lr :kie freezer sectior lVhen the 
refrigerator IS pluggec IK for the first time 

54@,’ ,(g5 
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1 Set the TEMPERA- 2 Set tne 4lR CON- 
TURE CCYTROL to 3 TRCL :o 3 

Changing the control settings... 

Do not block the air outlet \s the contra, panel 
BICCK r,g t can sod. *he ar mc,e-nent -ceded to 
keep ‘emperottires ot the level i C’U set 

CONDITION: 
Ii Refrlgerctor 

REASONS: 
Z1z:Or xerec ‘after 

RECOMMENDED SETTINGS: 

‘empeature Cortrol 4 

If 50-b SECTIONS 
are ‘OS ‘“VARN 

Power Saving Control 

Give the refrigerator time to cool down com- 
pletely before adding food. \Thms may torte sev- 
era -1odrs 

These settings should be about right for 
normal household refrigerator usage. 

T’Je controls /i ‘1 be se’ about rg-+ NrerI milk or 
ICII: e 5 as ccl3 3s +x hke and Nher ce cream 
IS fl,-r 

b r Ccrtrol 

Temperature Cor troi 
c I’ cc,, irol 

3 

3 
4 

2 
3 

3 
4 

Power Saying Control.. . 
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Adjusting crisper 
Humidi Control... 
You can control the amount of humdlty lrl the moms- 
ture-sealed crisper 
1 The control car be od)Lsted t: ar,y settIpg be 

tween LO and HI 

2 LO (open) lets moist -7.. - 
air out of crisper for 
best storage of frLlts 
ord vegetables 
with skins 

3 HI (closed) keeps 
moist air in the cris- 
per for best storage 
of fresh leafv dege- 
tables 

Adjusting shelves.. . 
Shelves can be adjusted to matci- the VIOL vou use 
your refrigerator Gloss shelves ore sfrsrtg enoLgb# +Z 
qold bottles, milk ana other hea;< food Items -‘-e 
foli oL,f shei’ s,Qr,,j!c 3e t!le 53t:,:rm Sk>&’ r, rciL,’ 

ovongerren+ 

To remove SERVA-DOOR shelves: 
. Lift up and OUT 

To replace: 
l Insert hooks intcj gu des or bctS Y-J~S 
l Push dow,n 

Cold Water and Ice Dispenser.. . 
FOR ICE: fr- 
Press a sturdy glass agairs the 
Ice dispenser bar [Pressure orNo 
turrbllng can Dreak o froglIe 

_- ,, gloss 1 iiemove Tne ~gioss Tc srop 
dlspens’ng 

Adjusting meat pan temperature... 

Cold air flows aga!xt the 
meat pan through an opening 
between the freezer and the 

$ refrigerator ‘his helps keep the 
1 meat par- colder than the rest 

4 
of the refrigerator 

Set the control to let more or 
\ less cod air through 

/ Use Cont;ol to Adjust 
Meat Pan Temperatures 

To remove glass shelves: 
1 Tilt up at f-on? 
2 ;mft up at Dack 
3 Pclll shelf stragh! 4 

To replace: 
1 Guide the rear hooks into the slots ,n the shelf 

supports 
2 T;lt up fron* 3f syelf clrtil hooks drop Into slot Lower 

‘:ont of sheif to le\/eI posltl3r 

The rollout shelf is removed the same as the 
other shelves. However, it must be completely 
rolled in to be removed. 

1 

The first few botches of ce from 
the Ice maker mcy have a bad 
taste Throw them awad hs :s 
from r,ew plumbing and oorts ” 

FOR CHILLED WATER: 
Press o sturdy glass aganst the 
dater &specser bar (Pressure 
can break a fraglle giass) 9e- 
make the glass to stop 
dispersing 

If th’e dispenser IS not Jsed reg- 
JarI, dispense enough every 
weeK to freshen +he supply Allob 
2-3 pours for C~-IIIQ 

The smal tray beneath ihe dispenser is designed to hold small spills There IS no drain In this tray 

Do not pour water into it. Water from small spills WIII evaporate 

Ice Is dlspensed from the Ice maker storage bin 
in the freezer. When the dispenser bar IS pressed, a 
trapdoor opens 19 a chute betweer, the dispenser 
and the Ice bin IZe IS moved frorr the bin and falls 
through the chute When the dlsnerlser bar IS re- 
leased, a faint buzzing sound may be Teard for o 
few seconds 
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Chilled water comes from a tank behind the 
-neat pan It r7olds about 50 ounces (1 5 L) 

Whep the 7efrigerator IS first hooked up, press the 
water ‘disperser tilti? a glass or a jar urItiI you riave 
dro’*Jr arld alscarded 2 or 3 aclaris (1 9 to 2 8 Lj 

3rl,, olr 4 cyme oLt tc’ s:art with Tne water you 
~TILV UT 3 ;ccirC! 4 rlxe the fork a?d Dipes 

, , 



Common Problems 

PROBLEM CAUSE 

Dispenser won’t Freezer door oyer- 
work. 

Ice dispenser Ice bin not prope-‘v lrstallea 
won’t work. Wrong ice lr bar 

SOLUTION 

l Close the freezer door 

8 Make sure bar- s pushed all the way In 

l Use only ice crescents from the ice 
maker. Other shapes won’t dispense properly. 

Ice dispenser Ice drspenser bar remd lr too lorg l Wait about 3 minutes for the dispenser motor 
stops working. 

Off-taste or odor Ice attracts airb :‘ne odors 
in ice. Olc ice 

Wcter quail-k 

Foods not propc?rl\ Nrapped 
Ice brr and freezer mav need 
cleaning 

Plumbing to ce maker 

Ne,w ice maker 

to reset 

l Large amcunts of ice should be taken from 
the bin, not through the dispenser 

l Use rapidly or store In covered container. 

l Dump aid ice ar,d make new supply 

l Water ccr8:airlng minerals [such as sulfur) 
map require a filter to remove 

l Wrap properly See pages 13 and 14 

l C;ean freezer and ice blr See Cleaning 
Char+ o? page 11 

l FoAow nstal:a+ion instructiors for proper ice 
maker water supply hook-up 

l The first fe,w loads of Ice from a new ice 
maker may have an off-taste Dump Ice 
ana make new supply 

TIPS 
l The drspensers will work only wrth the freezer 

door closed. 

l The ice dispenser WIII work only if the bin IS 

pushed all the way tn. 

l Use only ice crescents from the ice maker. 
Other shapes won’t dispense properly. 

l When you need more Ice than a glass or 
two, scoop It from the brn or remove the bin 
The dispenser motor may stop if the drs- 
penser bar IS held in too long. It WIII be ready 
to run again in about 3 minutes 

l Ice stored too long can go stale like water. 
Throw It away. 

l Ice can shrrnk Cold movrng arr slowly evap- 
orates them. If you use Ice often, you may 
never notlce the change 

l Good water qualrty is important for good ice 
quality It IS not recommended that the Ice 
maker be connected to a softened water sup- 
ply. Water softener chemicals such as salt from 
a malfunctionrng softener con damage the 
ice maker mold and lead to poor quality ice. If 
a softened water supply cannot be avorded, 
then it is important that the water softener be 
well maintatned and operating properly. 



Plan to remove and empty the storage bin: 
l If the ice dispenser has not or WIII r:ot be used for a 

week or more 
l If a power follure caclses Ice lr the i=~r tc melt arc 

freeze together, 
l If the ice dispenser IS not used regdar’y 

1 Pull the covering oo?eI out frDr;l +he botts? and 
slide I+ to tne rear 

3 Lift the front of the storage bin PIII I+ out 

4 Empty the bin c)se hot or warm wcter ?o ??elt the 
Ice If riecessary Never use anything sharp to brecx 
up ice I? the bin This carI aomage the blr and 
dispenser mechanism 
5 Wash with ml13 detergent Rtrse well Do not use 
harsh or abrasive cleansers or so vents 
6 When replaclrlg the bin, mole sure of s pushed lr 
ali the way Push the signal arm do’tin to t”le 3N 
poslt~or to restart ice productior 

Removing the freezer basket.. . 
For proper air rrovemert keep tt,e fvee:er tx 

in place wher the freezer IS operatlrng 
To remove the basket: 
l Slide out to t7e stop 
l Lift the front to clear the S*SI; 
l Slide oclt ‘he res! of ihe U*vaV 

To replace the basket: 
l Place basket or the slides 
l Make sclre +he wr~x S:OU: 

3SKe’ 

2 Lift ‘he signal arm so it clicks Into the OFF position. 
Ice con still be dispensed. but no more WIII be mode 

The night light uses a heavy-duty IO-watt bulb. It 
shoula last about 10 000 hours When It burns out, 
purchase another from your dealer 



Removing the freezer shelves I, , 
1 Loft fron: slightly 
2 Llr back off supports 
? ?eplace #r reverse order 

Lilt the Front 
Then the Back 

Removing the crisper, meat pan and covers... 
To remove the crisper and meat pan: 
1 Slae crisper end mea+ par- s*rayr* CL’ tc s+oc 
2 L ft the frort 
3 Shoe ‘he rest 0’ ‘t-e tic I at 
4 Tep ace ‘r reL<erse order 

Push the lab 
to Clear the Cover. 

To remove the covers: 

3ress ‘:ort tam cu* <If -“e ho: 
2 _~ft cover fr3rt 
3 3 back Yf the pegs 
4 I?eplace I? reverse order 

Snap Back Into Place. 

Changing the light bulbs... 
WARNING: Before removing a light shield for Light bulbs behind refrigerator and freezer con- 

cleaning or replacing the bulb, trol consoles: 
either unplug the refrigerator or dis- _ pi cc)r+rcl *r SC s+ra ght off 
connect the electricity leading to 2 31 03tto~ cf xr’z I L)a-‘el stvolght out 
the refrigerator at the main power i 4 +‘x ?f PC% -“ sclppcris 

supply. Shock and injury can occur Q’ &?K~~~cc- ,v+b :I 42 ,%0ti agp arce Dulb 
if electricity remains connected. 

Pull Off the Dial. 
Pull Out at the Bottom 



Removing the base grille... 
1 Oper the doers 

2 PLA grl#le o~tvi/or(Ys 0s iOzi’.r 
3 Do not remove Tech sheet fusnr ‘: : :;er~c ;: gr ,t 

Sounds you may hear... 

Possible Sounds: 
l Slight Hum, Soft Hiss: 

l Clicking or Snapping 
Sounds: 

l Water Sounds: 

l Ice Maker Sounds: 
-trickling water 
-thud [clatter of ice) 

l Running Sounds: 

‘i,:tir -#ev< refrigerator ma%” Take saJrc3s t-lat your ala one d~dn t 

3ec OJS? t?e sounds are ne:u tc ‘VOL. ion -I grt be concerned O~OU’ 
then’ C ‘Y’ be Vast ,?f +pe ‘le\h sou?ds are normal Hard surfaces IiKe 
‘“e fix’ ~:olls and cabi-Iets car .mare the sounds seem louder 

--e f~~lotilng.cha~*describes *he kinds af sounds tha’ might be rew 
*fi Y I.1 3~2 u ho! may be making the-r 

Probable Causes: 
kc<, -0, -ear the re’r geroto! s far. m::+o’ ar‘a TI~‘uI*I~ 311 

The Iefros+ +Imer makes a definite CIICL wher the refrigerator stops running If 
aIs:: Takes o sound whert the refrigerator starts 

Wher *-e refrigerator stops runring, ~01~ rray hear gurgling in the tubing for a 
!e+. -- rSutes after It steps YOU may also -ear defrost hater ru?nlng intc the 
3efrzs+ hater par1 

YOL ray hear burring (from the water valve], trickling water and the clatter 
of tee aumped into the bin 
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Cleaning chart... 

Part 

Renovoble par? 
[shelves, crisper -feat 
pan ete ) 

Outside 

Inside ;~al!s [Freezer 
should be allcwea to 
warn- Up so cioth war ’ 
stick : 

Door I ners and gaskets 

ServaDoor back, slide- 
out tray, utlllty door, one 
other dark panel’s 

Condenser CO 

Floor under refrlgerotor 

How to clean 

l ;:\iasl- re’fio~~abNe pc~ris nllth worm water 
and o rn la de+ergen 

l rdrlse ar#d dry 

l ,Vost- A ith Aarm water and a m Id de- 
*erger~+ Do not use abrasive or harsh 
cleansers. 

l ij nse and ark 
l Wax painted metal surfaces at least 

twice a year with appliance wax or a 
good auto paste wax Apply wax with 
a clean, soft cloth Do not use wax 
on plastic parts. 

Waxing painted metal surfaces provides rust protection. 

jpc,l gp scf cl:,-h ;r l Sjasn ,AVltc- -4d deteryei?’ and ‘warm 
pClpe’?‘;tie’ Tl I;1 “voter 
decry6 t r.or’- ;,a-?: l 71nk ur c 2-r 

DO NOT USE Cleaning waxes, concentrated detergents, 
bleaches or cleansers containing petroleum on plastic parts. 

Mild detergent and l Wash wrth a soft grit-free cloth or 
Aar-r water soft, clear spocge 
sponge and soft clear1 l Rinse and dry with o damp grit-free 
cloth cloth or chamors 

DO NOT USE paper towels, window sprays, scouring cleansers, 
or solvents like acetone, benzine, carbon tetrachlortde, etc. 
These can scratch or damage the material. 

Remove base grille [See page10 ) 
To remove defrost par, ITft pan over wire 
brace [remove tape f any) 
Wash defrost pan with worm water and 
mild detergent 
Rinse and do 
Replace with notched corner to the rear 
Push ,t al’ +re way ir 
Make sure defrost drain tube 1s oolnting 
into par 

l Replace base grille 

‘10: JJ”^l clearler Using 
the extendec -larro$w 
at’ac”ment 

l Remove ease grille 

l Clear dust ord lint from condenser at 
least ever, other moc’h 

l Reprace base grrlle 

UsU3 ‘ 3or cleaners l Roll refrrgerotor out onlv as for as water 
Sbppib lire allows 

0 Was7 floor 
l Roll refrigerator back 
l Check to see if the refrigerator IS level 
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Food storage guide 
;TORING FRESH FOOD 

There 1s a right way to pacuoge c-,d store refr;g- 
:rated or frozen foods To keep f?,cls fresner, longer 
ake the time +o*;tudv these recorrmeqded stats 

Meat Vest IS oe%hab,e a-3 expensive y~d 
Nor t wa?N: to baste or, ocl?ce o’ I+ through careless 
Tandling The fo lou~rg IIst arlcl cl or+ give ‘~0~1 pack- 
Iging hlrts and time limits StorF vea+ lrI t7e mea+ 

3ar 
Fresh, Prepackaged Meat. ;-ire tres” ,-eat II 

‘?e Store LvrapKllng ‘JOCUUT [jC;.‘d CIgeg -EC’ Co’ 
be ‘-ozer’ for 0s Ior-g as or,p r~,-.,-+r f ‘qe sea s r :* 
t3roKer If ‘“,~u .\art in keey ’ ‘r:)pr Cqer 1 :c! 
snould ‘ti,rap ,t A ‘r spec~o freezer :. ‘;1~r I I3 r#a’er a’ 

Fresh Meat, Not Prepackaged. iercve ‘i-e 
rrarketwrappinr3 paper and rewrap irI OILT~ r,urr ‘3 
for storing It urfrozer 

Cured or Smoked Meat and Cold Cuts. Ham, 
tmcorl. sobsage. cold cuts etc keep best ,n origi- 
noI wrappings Once opened, tig’7tly remwrap in 
plastic wrap or a umir,urr to I 

Canned Ham. Store in refrigerator unless the Ia- 
bei soys #+ s okay to store or the shelf 30 not freeze 

Fresh Poultry Wrap In plastic wrap The plastic 
wrap on poultry, as purcbosed, rrav be used for 
storage 

STORAGE CHART FOR FRESH AND CURED MEAT- 

We Approxlmate Time 
tdwfsl 

Variety Meats . . . . . . . . . . . . . . . . . . . . 1 to2 
Chicken . . . . . . . . . . . . . . 1 to2 
Ground Beef . . . . . . . . . . . . . . . . 1 to 2 
Steaks and Roasts . . . . . . . . . . . . . . . 3 to 5 
Cured Meats . . . . . . . . . . . . . . . . . . . . . 7to10 
Bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5to7 
ColdCuts . . . . . . . . . . . . . . . . . . . . . . . . 3to5 
*If meat IS to be stored longer than the times given, 
follow the dlrections for freezing. 

NOTE: Fresh fish and shellflsh should be used the 
same day as purchased 

Eggs Stare tij’thout washing in ?he orIgInal car- 
+on or use the ?1+%ty Blr- that came with your 
refrigerator 

Milk I’L’ pe ‘TII L castors F3r best storage, Dlace 
- IK c’r ,-?eri3’ s-elf or bott?-- cocr sqelf 

Beverages Wipe bott es and cars Store 3rI a 
:1 )rlr slelf or cs ae the refr gerotor 

Butter Keep zpepeo b-Her sn cc-jered dlsi- or n 
the Ut lmtv Ccmccrtmert ‘W-,en stor Fg on extra sup- 
plv @“rap 17 treezer pockaglqg end ‘,eeze 

Cheese Store I~I the origInal wrapplqg untli 
\/ou ore read1 to use It Once opened, re-wrap 
tightI; In plastic wrap or aluminum foil 

Condiments Store small jars and bottles (cat- 
sdp Fus’arc, jel,i: olives) or the door shelves where 
th?4 ore in eas\i reacp 



FREEZING & STORING FROZEN 
FOODS 

The freezer section IS designed for storage of com- 
merc~c~ly frozen foods ond for freezIng foods at 
home 

Packaging - The secret of successful freezing IS 1r1 
the packaging The wrap you use must be air. 
moisture and vapor proof The way you close and seai 
the package must not JIIOW air, moisture or vapor in 
or out Packaging done in any other way could cause 
food odor and taste transfer throughout the re- 
frigerator and dryng 0’ frozen food 

Rigid polyethylene (~)last~c) containers h/l?h tighffit- 
ting !Ids, straight-sided canningifreezing jars, heavy- 
duty aluminum foil, plastic-coated paper and non- 
permeable plastic wraps [made from a Saran film) 
are recommended NOTE: Heat-sealed boiling 
bags are easy to use and can be used by them- 
selves or as cation liners. 

Sealing - When sealing foods or bags squeeze 
out the air (Ilqu\ds r,eeb he&space ‘c allow for 
expansion, ) T?^/lst the tsp and tur; it bock Faster tie 
securely around the coubled-over tail Fu? the IatX 
Inside transparent bags, use self-adhes s/e label ‘or 
outside of opaque ones 

Air-tight wrapping calls for drugstor? hirap Cd+ 
:Qe sheet about one-third longer tharl ‘he dstarce 
around the food Bring the ends tqether ord folc lrI 
(toward the focx3] at leszst twice to seal oJ air Crease 
ends close to food, press UI~ from package Fold +~os 

Jver twice Finish package and tape closed NOTE 
Wth unbonea meats. pad sharp edges with extrl 
nlrap or use stockinette to protect the wrap fror 
punctures 

I 

DO NOT USE, 
l Bread wrappers 
l Non-polyethylene plastic containers 
l Containers without tight lids 
l Waxed paper 
l Waxed-coated freezer wrap 
l Thin, semi-permeable wrap 
None of these are totally moisture, air or vapor 
proof. The use of these wrappings could 
cause food odor and taste transfer and 
drying of frozen food. 

Freezing Fruits -. Select rlae, blemish-free fruit 
Be sdre they taste as good OS +ney look Wash 2 t 
3 qciorts 11 tersl a? a time and drcln Fruft that stanc 
IT ‘water -XIV lose food value and become, sogg 
Sort. peel tr.m, PI? ord slice as -,eeded 

Pack IT rlgld \ylce-moL:hea contalqers or otht 
recommendec materla Leave head space +o a 
Ioh liquids +o exr3anC during free? ng 



Freezing Vegetables ~ Freeze c’r0~ fresh -,gr 
quality vegetables picked u’i-e- 3crel’f mature 
For Des? results freeze ~2 more ‘7~’ 2 tc 3 q3u’s 
after p cklng Viosp #rS cold tijoter SY+ snd cut IF’C 
opproprlate sizes Bioncn or scolI POCK in recorr- 
-nended contaNner ona freeze 

DC rot freeze lettuce celerv, co-:x* SWKS DJto- 
toes or fresh twna+oes Al .uill axor-e limp 3r 
musb~ Torratces %I collause \h ?efN thostiea 

Freezing Meats - The met: \. i +rc A ~i=r# :I’ ‘, 
be OS good as the ?leat yoL ‘reeze DrdgstorF‘- 
,-sop 8p Teal-:,ze packages F 07 cu*j or Dc+tles 
should b’e ,wapped Irdlv~duoll, -r ‘-’ ayers seco~ 
wteti by a iouble +/7ickness c‘f freezer .trop 

Make wrestxe >.Arrcpp8rIgs ore Tolsture ora .c~ 
por proof If -Iot re-‘,A:rop rec+s .A. ** cre 2f “2 
drops reco?7m8spdea ‘Jncier psc? cglrg 

Freezing Cooked Food ~ PreDare ccakea 
foods as {ou .~mci for the tar,le snar’er, cookirIg 
‘~~e10ts~5m~rutestoollo~~ foro3d~‘~orlcl cooking 
dur’rg reheatlrg Omit seasonirgs act par+ of tt’e 
!I~JIC PIor to add ‘hem a+ reheatlrg t me Pota 
toes s~oulo alsa be adcie=! lc soup ard steti at 
-leatlrg +iTe Wd :nmt: and cheese *oppings at 
?ec*irg time 

C3ol as ropl c \i OS GOSS ble ord freeze at 2nce 
?iculd or ser -lIauld dishes rnav be frozer n ret- 
?m~endeu contaNners wtp me=:: zsxe Cosser 
3les one ather more solld ‘oocis rray be frozen r 
‘he boki-g cortotrser If y~~u dor + Ll,orlt tc leave 
,3Lr cossero e dish r the freeier ‘sqe it \N ‘p foil 
Bake c-a3 freeze ‘lft aut ‘he to 1 txockage nog I+ 
o-,d ,etLrr +c ‘-ee:er 



IMPORTANT: Do not expect your 
freezer to quick freeze any large 
quantity of food. Put no more un- 
frozen food into the freezer than 
will freeze within 24 hours. (No more 
than 2 to 3 pounds of food per cubic 
foot of freezer space.) leave 
enough space for air to circulate 
around packages. Be careful to 
leave enough room at the front so 
the door can close tightly. 

FOOO STORAGE CHAR1 

Storage times* will vary according to the 
quality of the food, the type of packcglng or 
wrap used (moisture and vapor-proof), and 
the storage temperature which should be 
0°F (-17.8”C). 

Food 
FRUITS 

Storage time 

Fruit juice concentrate 12 months 
Commercially frozen fruit 12 months 
Citrus fruit and juices 4 to 6 months 
Others . . . . . 8 to12 months 

VEGETABLES 
Commercially frozen 8 months 
Home frozen 8 to 12 months 

MEAT 
Bacon 4 weeks or less 
Corned beef . 2 weeks 
Cured ham 1 to 2 months 
(Salting meat shortens freezer life) 
Frankfurters . 1 month 
Ground beef, lamb, veal 2 to 3 months 
Roasts: 

Beef . . . . . 6 to 12 months 
Lamb and veal 6 to 9 months 
Pork 4 to 8 months 

Sausage, fresh 1 to 2 months 
Steaks and chops: 

Beef 8 to 12 months 
Lamb, veal, pork 3 to 4 months 

FISH 
Cod, flounder, haddock 

Sole.. . _. 6 months 
Blue fish, salmon . 2 to 3 months 
Mackerel, perch . 2 to 3 months 
Breaded fish (purchased) 3 months 
Clams, oysters, cooked 

fish, crab, scallops 3 to4 months 
Alaskan king crab 10 months 
Shrimp, uncooked 12 months 

POULTRY 
Whole chicken or turkey. 12 months 
Duck _. _. _, 6 months 
Giblets 2 to 3 months 
Cooked poultry w/gravy 6 months 
Slices (no gravy) 1 month 

Food Storage time 

MAIN DISHES 
Stews; meat, poultry 

and fish casserole 2 to 3 months 
TV dinners. . . 3 to 6 months 

DAIRY PRODUCTS 
Butter . 6 to 9 months 
Margarine . 12 months 
Cheese: 

Camembert, 
Mozzarella, farmer’s . . 3 months 

Creamed cottage . DO NOT FREEZE 
Cheddar, Edam, Gouda, 
Swiss, brick, etc. . .6 to 8 weeks 

Freezing can change texture of 
cheese. 

Ice cream, ice milk 
sherbet 4 weeks 

EGGS 
Whole (mixed) 9 to 12 months 
Whites . . . 9 to 12 months 
Yolks . . . 9 to 12 months 
(Add sugar or salt to yolks or whole mixed 

eggs) 
BAKED GOODS 

Yeast breads and rolls . . 3 months 
Baked Brown ‘N Serve 

rolls . . .._................. 3 months 
Unbaked breads.. 1 month 
Quick breads . 2 to 3 months 
Cakes, unfrosted . 2 to 4 months 
Cakes, frosted . 8 to12 months 
Fruit cakes 12 months 
Cookie dough 3 months 
Baked cookies 8 to12 months 
Baked pies.. . 1 to 2 months 
Pie dough only . . . 4 to 6 months 

‘Based m U S DA and MIC~YQO~ Ccoperat~ve Exlens~m Serwze 
SuQQeSted Storage I mes 

If electricity goes off 
Call the power componv Ask ‘7ow long powt 

~111 be off 
1. If serdlce s +c be ‘nterructed 24 Tours or les: 

keef OS’- doors ciosec Thl~s WII’ help froze1 
foods to stay frcze7 

2. If service I:> tc be irterrupted longer thar 2 
hlours 
[a) Rerrove 01 frozen fxd and store IP, ( 

frozer food locker Or 
(b) Place 2 lbs (0 9 kg] of dry ice in freezer fc 

every cu ft of freezer space This WIII keel 
frozer foods for 2 to 4 days Wear gloves tc 
protect your hands from dry ice burns 

(c: If neither food ‘ocker storage nor dry ICI 
1s evalIable, ‘“se or car- perishable foot 
at once 

3. A fti I freezer WII stci cola longert%In c part1 
fIlled one 4 freezer full cf meat ,3r,1l~ stay col( 
longer Par o freezer full of baked goods 
fooo contol?s Ice crystals It may be safe’ 
refrozen clthough ‘he quality ana flavor ma 
be CIlfeC’eU Use refrozen foocis quickly If ttIf 
corl’tlor 3 tTe food IS p#aor or yoc: ?ave on 
SUSPC~O~S it s mse to d#cDose of t 



Vacation 
and 

Short vacations. . . 
No need to shut off +he refrlgero’:x ’ \1x ~111 be 

away for less than four weeks Use -p perlsmob’es 
freeze other items Turc off yOJr ce -3ker shlLlt ofl 
the water supply emp’y the ce b r crd -eke sLre 
all Ice cubes are dispensed O’Jt ~7’ ii cl rnechor sr” 

Long vacations. . . 
Remove all the focC If yoc, are go ‘g for o month 

a more At least CI day ahead tbrr off *he tid:oter 
supply to the ice maker When t?e OS’ [ooa of Ice 
drops, turn off the lc:e maKer 

Unplug the refqerator and clear + rir’se dwell 
and dry Tape rubber or wocZ blocrs ‘c both doors 

keeping them open for enough fsr air to get in 
This WIII keep cdcx and mold from bulla,na UD 

Moving.. . 
Shut off the Ice Taker water supples a day ahead 

of time Dlscornect ‘he water lO-,e After ‘he lost sup- 
ply of ice drops, ‘urr off the ice maker 

Remove all foot! Pack frcrer foods in dry ice 
Unplug t?e refr gerator and clean it thoroughly ?e- 
move everythIng tlot comes out Wrap all parts well 
and tope ti7eT together so*hek dont shift and rattle 

Also, remove the water sclpply tank behind ‘he 
meat par bv 

1 Dlsconnectlrg water cnle+ and outlet tubes at 
the top of the tank 
2 Remo\Jlrg three mountl?g screws f,on- +he to?k 
3 Drolrxng the top’k 
Re-install the empty tank, ana remember +o 

check for tight ‘water ccnnect 3ns wher the refriger- 
ator IS hooked UC CI+ vour ?e’h 8xotior~ 

WARNING: Tape blocks out of a child’s Screw in the leve81ing rollers tape the doors shut 
reach...do not allow children near tape the electr c cord to the cabinet When you get 
the refrigerator when the doors are to your new home put everythlig back, and refer to 
blocked open. They may become page 4 Dor t forget +o reconnect the water supply 
injured or :rapped. line 

TO restort refrlgeratclr, see “Using Your ?efrlgerotor 
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If you need service or 
assistance, we suggest 
you follow these three steps: 
1. Before calling for assistance... 

Performance probems often result frGm lltile things 
you can find and f!x Yourself wlthOJ1 tocls Gf any 61nc 

If your refrigerator will not operate: 

l Is the power supp~‘j cord plugged II tG a IW~ 
with the proper voltage’ [See page -3 : 

CI’UJI l Have {GU checkec? your homes n-31’ fuses Gr 
breaker box? 

f If the motor seems to run too much: 
l Is the condenser, behind the base grrlle free of nusl 

and ILnt’ 
l Is the Temperature Control turned C 2 

If there is a rattling or jingling noise, or other un- 
familiar sounds: 
l Is somethlng on top Gr behina th’e retc’gera-or 710~ 

ing noise wnen the refrigerator IS x‘r lrg” 
l New features on {our reVv refriger-atcr make WA 

sounas You may be hearing ar f’G,<j ‘~g frcm the 
fans, timer clocks fcr the defrost r#g c;c~e defros’ 
water araining Into the defrost par 

If your ice maker will not operate: 
l Has the freezer hard enough time t(: :J~T Q.J d ’ 5Svl+t, c 

nevii refrigerator ttibs mlghf tcke lo.err‘ 3t-j 
l Is the signal arm <IN c thle ctc\ksr p-s tlor #‘- 
l Is the water valve turned Gny Is ‘.);at?r gertlrg tc the 

Ice rnoker? 

clrcu : If there is water in the defrost pan: 
. In hot, muggy weather, thus IS -Normal The par can 

even be half full Make sure the refrrgerator IS level so 
the pan doesn t overflow 

If the light does not work: 
. Hove you checked your homes main fuses Gr circuit 

breaker box? 
l is the power subply cord plugged into a live circuit 

with the proper voltage’ [See page L ] 

If a bulb is burned out: 
l See instructions for changing I ght bulbs on page9 

Lse appliance bulbs only 

l On not says, 3’ If the rGom s tiorm. :he motor not,,- 
rally rurs longer 

l If the door has beer, opereo a IO? or If a large 
omourt of foot has been PC;+ ln, the mGtor will rur 
!onger :G cool aoA!r the inter cr 

Remember: Mo’or running t me depends on aIf- 
ferent things rumbsr of door openings omour)t Gf 
food stored, temperature of the rGGm setting of tne 
controls 

4nd Ycur ne$” refrigerator ma; be larger tharj yGur 
o’d one SC t hos mGre space +c be cooled I+ also hIas 
a regulor freezer ir>stead of a “ozen food ccmpar- 
ment All tnis means better refrigeration and moY re 
quire mere runring time khar kour old Gre 
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2. If you need service*... 3. Lfvou have a problem*... . 
Your Whirlpool dealer has a nat~onti~~ue network of Call your dealer or write 
service technicians They are trained +o fuifiil the prod- Service Manager, lnternatlonal Division 
uct warranty and provide after-warranty service Whirlpool Corporation 

Adminlsiratlve Center 
2000 L s 33 Norti- 
Benton Harbor, M,chigan 49022 

T If you must write, please provide your name, address, 
telephone number, hype of appliance, brand, 
model serial rumDer, date of purchase, the dealer’s 
name, and a complete description of the problem 
This InformatIon IS needed IQ order to better respond 
to your request for assistance 

0 
: :. . -. .- : 

FSP .‘, : :, ; : : :. 
:.‘. .: ,:. : ,_, 
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Makmg your world a little easier. 
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